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Food Served in the Lounge Bar

Monday to Wednesday
12.30pm to 6.00pm (Lunch)
6.00pm to 9.30pm (Dinner)

Thursday to Sunday & Bank Holidays
12.30pm to 6.00pm (Lunch)
6.00pm to 9.00pm (Dinner)

The Virginia Restaurant

Thursday to Saturday
12.30pm to 3.00pm (Lunch Menu)
5.00pm to 9.30pm (Dinner Menu)

Sunday & Bank Holidays
12.30pm to 3.00pm (Lunch Menu)
5.00pm to 9.00pm (Dinner Menu)

All our food is freshly cooked to order, so we need a bit of time
to prepare it. There might be a slightly longer waiting time
around the peak hours.

All our Beef is 100% Traceably Irish
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Real People. Real Reviews. -

Become our Fan and receive exclusive specials.
Be the first to know about upcoming events.

Starters

Caesar Salad
With Croutons & Parmesan Shavings
€5.50

Soup of the Day
With Homemade Brown Bread
€5.50

Prawn Cocktail
With a Crispy Tiger Prawn & Marie Rose Sauce
€5.50

Chicken Liver Parfait
With Red Onion Marmalade & Brioche
€5.50

Vegetable Spring Roll (V)
With Sweet Chilli Sauce
€5.50

Smoked Seafood & Vegetable Chowder

Served with Homemade Brown Bread
€5.50



Main Course

Grilled 100z Sirloin of Beef
With Grilled Field Mushrooms & Pepper Sauce
€19.80

Braised Lamb Shank
With Thyme Jus
€16.90

Seared Breast of Chicken
With a Tarragon Sauce
€13.90

Pan Seared Fillet of Salmon
With a Chive Cream
€14.90

Confit of Duck
With Shallot Jus
€14.90

Chefs Special
Please ask your server
€14.90

All the above dishes are served with

Creamy Mashed Potatoes & Mixed Vegetables

Please Note

The above Starters & Mains

are available as a 2 course package for €19.90

Monday to Wednesday 6pm to 9.30pm Only

(Excluding Bank Holidays)

A La Carte prices apply Thursday to Sunday & Bank Holidays

6.00pm to 9.00pm

Soups

Served with Homemade Brown Bread
(Gluten Free bread available on Request)

Vegetable Soup
€5.50

Soup of the Day
Please ask your server
€5.50

Smoked Seafood & Vegetable Chowder
Please ask your server
€5.50

Salads

Crispy Baby Gem Lettuce
With Bacon, Croutons, Parmesan Shavings
& Caesar Dressing
€10.80 with Chicken €11.30

Fig, Feta Cheese & Serrano Ham Salad
With Honey & Grain Mustard Dressing
€11.30

Smoked Salmon
With Warm Buttered Potatoes, Dill,
Crisp Salad Leaves & Pickled Cucumber
€11.30

Sandwiches
Plain €5.40
Toasted €5.60
Bagel €5.60

Please choose up to four fillings from the following options:
Meats: Bacon, Chicken, Ham, Tuna or Smoked Salmon

Vegetables: Beetroot, Cheese, Cream Cheese, Cucumber, Egg
Mayo, Egg Salad, Lettuce, Peppers, Pickles, Red Onion, Sweet-

corn or Tomato
Additional Fillings €0.50 each



Pasta

Spinach & Ricotta Tortellini (V)
Served with Basil Cream & Parmesan Shavings
€11.90

Fusilli Pasta
With Bacon, Minted Garden Peas
& Topped with Parmesan Shavings
€11.90

Fusilli Pasta & Semi Dried Tomatoes (v)
Tossed with Basil Pesto & Pine-nuts, finished
with Parmesan Shavings & Garlic Toast
€11.90 with Chicken €12.40

Bar Food

Maudlins B.B.Q. Spare Ribs
Served with a Side Salad & a Choice of 2 Dips
Blue Cheese, B.B.Q. or Sweet Chilli
€11.50

Homemade Spicy Chicken Wings
Served with a Side Salad & a Choice of 2 Dips
Blue Cheese, B.B.Q. or Sweet Chilli
€10.50

Duck, Vegetable & Chinese Leave Spring Roll
With Garden Salad, Hoi Sin & Sweet Chilli Sauce
€12.70

Vegetable & Chinese Leave Spring Roll
With Garden Salad, Hoi Sin & Sweet Chilli Sauce
€11.90

Hand-cut Homemade Chips Served with the above

Maudlins /2 Pound Burger
2 |b. of pure Irish Beef, Cheese, Onions, Gherkins, Julienne of
Ice-burg Lettuce & Spiced Tomato Mayonnaise in a Flour Bap
€12.90

Chicken Fillet Burger
With Onions, Julienne of Ice-burg Lettuce
& Mild Curry Mayonnaise in a Flour Bap
€12.90

Roast Marinated Chicken Skewers
With Peppers & Satay Sauce,
served with a Side Salad
€12.90

Hand-cut Homemade Chips Served with the above

Maudlins Chicken Fajitas
Seared Chicken Strips with Peppers, Onions, Cheddar Cheese,
Guacamole, Spicy Salsa & Dressed Side Salad
€10.50

Side Orders

Side Salad
Onion Rings
Hand-cut, Homemade Chips
Buttered Garden Peas

All Side Orders €2.50



Desserts

Apple & Cinnamon Crumble
With Vanilla Ice-Cream

Banoffi Pie
With Fresh Cream and toasted coconut

Profiteroles
With Fresh Cream & Chocolate Sauce

Meringue Nest
With Fresh Cream & Berries

Sticky Toffee Pudding

With Caramel Sauce
Selection of Ice-Cream

Warm Chocolate Brownie
With Vanilla Ice-Cream

All above €5.50

All above desserts are served
with a complimentary Coffee or Tea

Homemade Scones
Served with Cream & Preserves
€3.70

Cocktails

A Variety of Alcoholic & Non-Alcoholic Available
Please ask your Server for our Extensive Cocktail Menu

House Wine by the Glass
Non-Alcoholic Wines
175ml glass

Fre Merlot or Chardonnay ..usssssssssssnnssnnnnnnssaa€5.10

Red Wines

Chateau Mas Neuf Cuvée Traditional Red.........€5.10
A Spicy, Lively & Robust Wine

Cates du ventoux Red lllllllllllllllllllllllllllllllll€6l50
Fresh, Fruity & Easy to Drink

Chateau Bel Air Perponcher Red.....c.cocorurererannnns €6.50
An Elegant, Fruity Wine, Rounded off by an Intriguingly Spicy after taste

Casa Silva Coleccion Cabernet Sauvignon.......... €5.90
Crisp Berry Flavours, Fresh Acidity & Light Tannins
Fleur du Cap Merlot ......cciicmimmimmnenssssasssansnanses €6.90

Intense Berry & Fruit Flavours with a Delightful Freshness
Rosé Wines

Chateau Mas Neuf Cuvée Traditional Rosé......... €6.50
Refreshing Juicy Rosé, Ideal for Seafood’s

White Wines

Chateau Bel Air Perponcher White ..ccovveensnnnss €6.50
Vibrant Fruit Exhibiting Citus & Floral Notes

Petit Chablis lllllllllllllllllllllllllllllllllllllllllllll€6l50
Balanced Flavours of Lemon & Vanilla on the Palate

Casa Silva Coleccion Sauvignon Blanc................ €5.90
A Fresh Wine with Apricot & Mango Aromas
Fleur du Cap Chenin Blanc.......cccvvvivincesnnnnes €6.90

Aromas of Peaches, Honey & Vanilla Laced with Butterscotch

Macon LUGNY ..c.cevieiiimnienie s s sssssnsssnssnnnsnnnsas €6.90
A Benchmark Chardonnay from the Heart of Burgundy

Sparkling Wine

Prosecco di Valdobbiadene DOC ....iiasssnannsnnssaa€7.50
A Lively yet soft sparkling wine, slightly off-dry. Ideal as an aperitif



